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IE:omplaint |RATING ? 'ID C'HDDC. { mm?ﬂp@
Investigation SANITARY PERMIT NO. LOCATION (Address)
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e R
ESTABLISHMENT TYPE Al LI ELEPHONE No. of Risk Factorlln!arvenhon Violations 5 RISK GATEGORY
[ f\] "l No. of Repeat Risk Factor/intervention Violations
FOODBORNE ILLN
Circle designated compliance (IN, OUT, N/O, N/A) for each numbered item. Mark "X in appropriale box for COS and/or R.
IN = In compllance  OUT = Not In compllance N/Q = Not observed NIA = Not applicable COS = Corracted or-site during inspection R = Repeat viclation  PTS = Demerit points
ICompilance Status COS| R |F
Supervision
1 In{our F’erson in charge present, demonstrates 6 6
knowledqg. and performam_::e dutles [
Employse Health 6
2 |in\out) |Management awareness: policy present 6 6
3Ny T |Proper use of reporting, restriction & exclusion 6 6
i Good Hygienic Practices 5
Proper eatlng, tasting, drinking, betelnut, or
4 T ONA NO | o use Consumaer Advisory
N/A NG |No discharge from eyes, nose, and mouth 6
Praventing Contamination by Hands 22 [N ou m Lonerer Adiso'y T 6
undercooked foods
NIA NJuPands ciean and properly washed —
T |No bara hand contact with ready-to-eat foods or & Highly Suscaptible Fopulations
ved altamate mathod proparly followed = Pasteurized Foods used; prohibited foods not
Adequate handwashing facilities supplied & P 31|k ﬂu@ ofiered a 6
accessibla i Chemical
= ved Source ]
g TnJour Fond obtalned fom aprouet source 3 Food additives: approved and properly used 6
10 [IN OUT N NiD%|Food recelved at proper temperature [ 3 Toxic substances properly Idantified, stored, 6
11¢]In FouT Food in good condition, safe, and unadulterated 6 used
12";;‘ ouT s |Required records available: shelistock tags, 6 Conformance w!th Approved Pracedures
ﬂarasite destructien 26 |IN T e Compliance with variance, specialized 6
Protection from Contamination @ process, and HACCP plan
hIA IFOOd separaiad :nd pfotectad g Risk factors ara Improper practices or procedures identified as the most
[Food cantact surfaces: cleaned & sanitized prévalent contributing factors of foodbome iliness or injury. Public Health
P"DPB" dismsm"“ °f refumed, previously 6 interventions are control measures to prevent foodbomne lliness or injury
GOOD RETAIL PRACTICES
Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark "X" In box: If numbered item is not In compllance and/or if COS and/ior R.  COS =Correcied on-site during Inspection R =Repeat violation  PTS =Demaerit poinis
JCompliance Status ompliance Status
Safe Food and Water Propar Use of Utenslis
27 II-Da:asteurized eggs used where required 1 40 In-use utensils: properly storad 1
28 I:Nater and Ice from approved source 2 41 ;J;:;Is:: gaaPmett apdlineas: properiy slored. dried, 1
29 Varance oblained for specialized prooesilng methods 4 42 Single-use/single-service articles: properly stored, used 1
Food Temperatura Control 43 |Gloves used property 1
30 Proper cooling methods used; adequate equipment for 1 Utensils, Equipment and Vamﬁng
ternperature control 44 Food and nonfood-contact surfaces cleanable, propery 9
31 [Plant food properly cooked for hot holding 1 designed, constructed, and used
32 Approved thawing methods used 1 45 --Wgtewashlng facilities: installed, maintained, used; test 1
33 | + | Thermometer provided and accurate_ 1 46 Monfood-contact surfaces clean 1
E= Food |dantification i Physical Faclitties
34 | IFood properly labeled; original container | | | 1 47 Hot & cold water available, adequate pressura 2
[ Prevention of Food Contamination 48 Plumbing installed; proper backflow devices 2
35 | . /|insects, rodents, and animals not present 2 49 |, _4Sewage and wastewaler properly disposed 2
36 C'onla:lnlnallon prevented during food peparation, storage & 1 50 Toilet faclities: properly construcied, supplled, & cleaned 2
37 ersonal cleanlinass 1 51 Hsarbage/refuse proparly disposed; facilties maintained 2
_38 Wiping cloths: properly used and stored 1 52 |y /' |Physical facilities installed, maintained, and clean 1
39 Washing fruits and vagetables 1 4 ~ [Adequate ventilation and lighting; deslgnated areas use 1
I have read and understand the above violation(s), ang ! am awaraﬂ tha forregtive measures that shall be takeg:
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ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS v oATE

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

8-406.11 of the Guam Food Code.
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Based on the on today, ‘the items listed above Identify violations wifich shall'be cotrected by the date speclﬁed by the Departmant, Failure to comply may result in
further regulatary actions tf seeking to appeal the rasu}t of this Inspectr" on, ay’llton request for hearing must be submitted to the Director befors the indicated corraction
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ITEM NO. OBSERVATIONS _AND CORRECTIVE ACTIONS eORRECH

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Based on the inspection today, the Itams listed above Identify violations which shal be correctgd by the date speci by the Department. Failure to comply may result In
urther regulatory actions. If seeking to appeal the rasult of this Inspection, a written reques ing must be %toﬂwblmctor betora the Indlcated corraction
date.
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Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Based on the inspection today, the itams listed above identify violations which shall be corrected by tha dale speclifiad e Department. Fallure to comply may result In
further regulatory actions. If seeking to appeal the result of this inspaction, a written reqye@t for hearing must be sub d to thesDirector befora the in dlcat d orrecﬂ
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IESTABLISHMENT NAME LOCATION (Address) LO‘]‘ 2
|INSPECTION DATE SANITARY PERMIT NO. F'ERMIT HOLDER
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ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS O CT

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.
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Based on the inspection today, the items listad above identify violations which shall be corrected by the data
|f
date.

pecifig partme) nt. Failure to comply may result in
urther regulatory actions. i seeking to appeal the result of this inspection, a written req t for hearlng mustbe Ul th Director befora the indi ated corre cuo
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DEPARTMENT OF PUBLIC HEALTH AND SOCIAL SERVICES

GOVERNMENT OF GUAM
P. 0. BOX 2816
HAGATNA, GUAM 96932
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Name of Establishment

As a resuit of tus mspecuon, vour establishment received a:

i A 2%/,

{Dement/Grade Pomts)

Once vou have corrected all violations cited on vour estsblishment's inspection report, you must provide
us a wnitten request for re-mnspection to include a description of the correcuve measures that you have
mmpiemented. If we do not receive a wnitten re-inspection request from vou. we will conduct a follow-up
wnspection after ten (10) Government of Guam working days from the official receipt of this nouce o
ensure that cofTective measures have been taken.

Failure 10 correct violations may result in the closure of your establishment pursuant to section 21109(b)
of 10GCA, Chapter 21,

U NOTICE OF CLOSURE -
(DementGrade Points)

Once you have comrected all violanons cited on vour establishment’s mspection report, you should provide
us a wnitten request for re-nspecuion to include a descripuon of the corrective measures that vou have
implemented. Unlike an establishment who has received a letter of warmng, an establishment shall
remawn closed unless a wnitten request for re-inspection is made. Under 10GCA §21109(b), vou mav
request a heaning within five (5) Government of Guam working days of the date of this nouce.

We look forward to working closely with vou as partners in promoting heaith and sanitary practices on Guam. [f you need
further assistance, you can reach us at 735-7215 or (fax) 734-5556. Si Yu'us Ma'ase.

Sincerely,
e By JATHELL ) /EFEDL W 7//
Name of Inspeetr ishment Representative
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